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CONDIMENTS

O Check this box if condiments are recorded on a separate condiment

usage record.

1% (low-fat) unflavored
milk

% pint (1 cup)

Skim (fat-free) unflavored
milk

% pint (1 cup)

Skim (fat-free) chocolate
milk

% pint (1 cup)

Other milk type:

% pint (1 cup)

O Check this box if milk recipe by milk type was developed and it is

updated each semester. Make any changes in the first column to specify

milk types available (a minimum of 2) and record total usage.

Total usage =

May 2018




